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A.   Education and training

Education and training programmes for the control of microbial hazards
of foods are directed primarily towards developing an understanding of
the causes of microbial contamination, including the survival and/or growth
of the contaminants. An appreciation of personal hygiene, community
sanitation and food hygiene should be acquired during primary and sec-
ondary education. The extent of training required depends upon the tech-
nical complexity of the food operations and the level of responsibility of
the individuals involved. Broad in-depth training may be necessary for
some, e.g., supervisory personnel; for others, training may relate only to
some specific aspects of a food operation. Trained personnel should be
able to select and apply control measures that are essential for providing
safe products of acceptable quality.

B.    Inspection of facilities and operations

Inspection of facilities and equipment and observations of hygienic
practices of personnel which are often required by regulatory authorities
are commonly used to check adherence to good food handling practices.
Such practices may be those considered essential by the inspector, or they
may be specified in various advisory or mandatory documents, such as
Good Manufacturing Practice (GMP) guidelines, Codes of Hygienic Prac-
tice (such as those developed by the Codex Alimentarius Food Hygiene
Committee), or food control laws, ordinances or regulations. Unfortu-
nately, such documents often contain vague terms, such as "satisfactory,''
"adequate," "acceptable," "if necessary," "suitable," relative to some
stated requirement, without specifying what is considered to be in com-
pliance with the requirement. This lack of specificity, or some indication
of the relative importance of the requirement, leaves the interpretation of
compliance solely to the discretion of the inspector. Lack of discrimination
between important and relatively unimportant requirements may result in
overemphasis upon unnecessary or relatively minor requirements and thus
increase costs without significantly reducing hazards. Also, requirements
that are critical to the safety of the product may be overlooked or under-
estimated.

C.    Microbiological testing or examination

Samples of ingredients, materials obtained from selected points during
the course of processing or handling, and the final product are sometimes
examined for microorganisms. Such sampling and testing assist in deter-